
PULLED
PORK PACK

Reheat Pulled Pork to internal temperature of 165°F. 
Boil or grill corn to desired doneness. Reheat Baked 
Beans to internal temperature of 165°F. 
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Pro Tips: Melt cheese on top of pulled pork
sandwich and top with coleslaw instead of serving on 
the side. It adds a layer of creaminess and crunch! 

Got leftover pork? In a nonstick pan add a little olive 
oil and crisp up a few ounces of the pork. Beat a few 
eggs and add to the crispy pork to create a delicious 
Smoked Pulled Pork omelet! Season with salt & 
pepper.  
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Contains: Smoked Pulled Pork, Homemade 
BBQ Sauce, Burger Buns, American Cheese, Corn, 
Butter, Homemade Baked Beans, Homemade 
Coleslaw, Homemade Potato Chips, Watermelon. 
. . . . . . . . . . . . . . . . . . . . . . . . . .

Allergy Info: Wheat, Milk, Eggs

Reheating/Cooking
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Produced in a facility that processes/uses: 
Milk, Eggs, Fish, Shellfish, Wheat, Dairy, Soy, Peanuts & Tree Nuts


